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INTRODUCTION
Milk	 and	 milk	 products	 represent	 a	 key	
component	 of	 food	 processing	 in	 a	 global	 effort	
to	ensure	a	healthy	and	balanced	diet	(Șteţca	and	
Șuteu,	2010).
Both	now	and	 in	 the	 future,	milk	production	
depends	on	responsible	management	of	the	entire	
food	 chain.	 Raw	 milk	 hygiene	 depends	 heavily	
on	 compliance	 with	 basic	 principles	 of	 food	













Samples	 of	 raw	 milk	 were	 obtained	 from	
farmer’s	 collection	 centers	 in	 the	 area	 of	
Transylvania,	 the	 Central	 part	 of	 Romania.	
During	 the	 winter	 and	 spring	 seasons,	 800	 of	
samples	 were	 investigated.	 All	 samples	 were	
kept	 to	 freezing	 temperature	 until	 the	 moment	
of	analyze.	The	hygienic	quality	of	raw	milk	(total	
bacteria	count)	was	analyzed	by	using	BactoScan	
FC	 (FOSS,	 Denmark).	 The	 electronic	 instrument,	
Fossomatic™	 FC	 was	 used	 for	 the	 detection	 of	
somatic	 cell	 count	 (SCC)	 in	 milk	 (Șteţca	 et al.,	
2014a,b),	 based	 on	 the	 principle	 of	 coloring	
the	 somatic	 cells,	 than	 continues	 by	 counting	
them	 (flow	 cytometry).	 The	 possible	 presence	
of	 antibiotics	 in	milk	was	determined	using	BRT	
Inhibitor	 test	 (AiM,	 Germany).	 Freezing	 point	
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depression	 of	 milk	 was	 used	 to	 detect	 the	 milk	
adulteration	with	water.	The	equipment	used	was	
Cryoscope	(FOSS,	Denmark).	Due	to	the	different	
relative	 density	 between	 water	 and	 milk,	 milk	
freezes	below	the	freezing	point	of	water,	so	even	
small	 amounts	 of	 water	 influence	 the	 freezing	






that	 had	 parameters	 out	 of	 the	 regulation	 limits	
(REG.	 853/2004). Table	 1	 indicates	 the	 interval	









Raw	 milk	 hygiene	 parameters	 registered	
values	 over	 the	 regulation	 limit	 of	 7	%	 for	 TBC,	
and	6	%	for	SCC,	respectively.	The	very	high	values	
for	 TBC	 demonstrate	 the	 improper	 production	
conditions	of	milk.
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Tab.1. Recorded	interval	values	for	TBC/mL	in	the	samples	with	results	over	
the	regulation	limit
Number	of	samples	over	the	regulation	limit Recorded	interval	values	TBC	/	mL
n	=	25 105	–	5	x	105
n	=	12 5	x	105	-	106
n	=	13 106	–	6	x	106
n	=	3 6	x	106	–	7	x	106
